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WELCOME TO THE PUB .•. The home of a
wide variety of healthy. fresh and delicious meals

served promptly and in generous amounts ... Some

By-ThlHllass

of the reasons we enjoy our fine reputation for quality:

Dr Carafe

We cook with 100% cholesterol-free vegetable 011

House Selections
While, Red, Blush
Domestic Champagne

only ••• Dur beef is U.S.D.A. Choice or Certified
Angus, and our steaks are all hand cut ... Dur
chicken & seafood Is guaranteed fresh ••• Dur coffee

Premium House
Selections

is ground fresh to order · " Our burgers are never

Corbett Canyon Qardonnay,
Cabemet Sauvignon and

White Zinfandel

frozen or pre-fonned '" Dnly the finest food products

Wine Coolers

are used in preparing your order ... We want your

Banyles and James Original, Berry,
Blush. Sangria

visit with us 10 be a happy one ... 1f there is anything we

can do to make H more enjoyable, please let us know!

Dinners served
from . :3Opm daily, 11 :OOam on Sundays.
Dpen for Lunch & Dmner.
Daily specials, Any order available for lake-out.
Serving until 9:30 nightly. (Sorry, no reservatiOns.)
We accept
VISA, MasterCard, American Express & Diners
Club. (No personal checks, please.)

Dn Draugh'
By tilt twdve-ounce frosted mug
and the sixty-ounce pitcher

In Bollies
Miller Lite

Miller Genuine Draft
Budweiser
Budweiser Light

Budweiser Dry
Corona-Me:<ico
Michdob
~1khtlob

Light

Shall We Dance?
Yes! Wednesday-Saturday, 9:30pm-1 :00am.

Michelob Dry
Molson Golden AJe-Canada

Parties 01 Eighl or More:
A 15% gratuity will be added to the check.

Becks light-Germany
Becks Datk-Germany

H~ken-Hol1and

Give a Pub Gill Certificale,
Available in live and ten dollar denominations.
Sunday Brunch ... ll :OOam to 3:00pm.
Four hours of fun wHh eggs benedict, freshly
squeezed orange juice and much more!

Rolling Rock

Dos Equis-Mexican

Bass·EngIand
Harp-Ireland
Guiness-Ireland
Samuel Adams Boston Lager
Amstel-HolJand
Sharp's-Nonalcoholic
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Strawbeny Oaiq
Sirawberries and light rum blended
frozen with whipped cream.

Rum Runner
Rum, blackberry brandy, banana

liqueur, lime ju~, orange juice and

Pina Colada
A tropical blend of coconut cream,
pineapple juice and rum.

grenadine.

Strawbeny C ada

Grape Crush

Pineapple and coconut cream
enhanced v.;lh scrav.benies and

Olambord, vodka, Sprite. and sour
mix,

rum,

Planters Punch
A refreshing tropical drink made
with fruit juices and rums.

Vodka and Grapefruit
Freshly squeezed grapefruit juice
and vodka.

Sea Breeze
Vodka, freshly squeezed grapefruit
juice and cranberry juice.

Mudsllde
Kahlua, vodka. Baileys.

Blue C 'Chi
Vodka, blue curacao, cream of
coconut, pineapple JUK:c.

capta'n's Colada
Captain Morgan Spiced Rum and

cream of coconut.

Chocolate C

p

Banana liqueur. Island Oasis Fresh
Banana Mix and hot fudge.

Blue and Gold Margarita
Cuervo Gold Tequila, Blue Curacao

and Island Oasis Lime Mix.

cactus Colada
Cuervo Gold Tequila, Midori.
cream of coconut. orange juice.
pineapple juke and armadine.

Blacldleard
Captain Morgan Spiced Rum,
Wand Oasis Black Raspberry Mix.

Purple Passion
Vooka, Chambord. Island Oasis
Black Raspbttry Mix.
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Black Raspbeny Royale

Pina Colada

Island Oasi!i Raspberry and vanilla

Cream of coconut and pineapple
juice: blended together and lOPped
with whipped cream.

ice cream.

Strawbeny Daiquiri
Kahlua, Amaretto. vanilla icc

The swttlnes5 of strawberries ",ilh.a
tangy hinl of lemon and lime

Dreo Cookie
Vanilla tee cream and <>reo cookies

cream.

blended frozen.

Creamslcle

Tropical Treat

blended together and lOPped with
whipped cream.

Amarato. Triple Sec, orange juice,

Orange: juitt. pineaPPle jutce,
strawberries and itt cream.

Peaches and Cream

Dreo Cookie

Slrawbeny Margarila

cream.

White creme de cacao, vanilla i«
cream, vodka, Kahlua. Oreo

Frosty mix of m3wberrie:s and

Banana Dream Baal

Island Oasis Margarita Mix .

Toas ed Almond

vanilla ice cream.

Island Oasis Peach and yanilla icc

Island Oasis Banana and vaniUa icc:

cream.

cookies.

Strawbeny Shortcake
Strawberries, Amartuo. white:
creme de: cacao, vanilla icc cream.

Ban naS I
Dark creme de cacao, creme
de banana, chocolate syruP.
strawberries. ice cream, whipped

cream.

Chocolale Covered Banana
Kahlua, banana liqueur. ice cream.

Frozen Mudslide
Kahlua, Vodka,
cream.

Bai~.

vanilla ice

Banana B
Banana liqueur. dark creme

The Candy SlOP

de cacao, ice cream and whipped

Cllambord. Creme de Naya,
Amaretto, chcrric:s, cream of
coconut, Oreo cookies. vanilla ice
cream, whipped cream.

cream.

llah ua Hummer
Kahlua, rum, vanilla ice cream.

Dr

B,ack Fa

~

Chambord. vodka, Island Oasis

black raspberry, vanilla ice cream.

Cale Gates

Tia Maria, Rum. dark creme
de cacao.

Grand Marnier. lia Maria, dark

cream de cacao.

Irish CoHee

Keoke CoHee

Frangdico, Tla Maria, chocolate

with Jamesons Irish Whiskey.

Br-andy, Kahiua. dark creme

syrup. cream of coconut, vanilla ice

ice cream.

F, nch iii>

F....

Chambord. Kahlua, Oreo cookies.
chocolate syrup, cream of coconut,
vanilla ice cream, whipped cream.

cream.

CoHee Reggae

II.IIIy Friar

'II
Amaretto, Kahlua, banana liqueur.

Peachtree. orarl£C juice, vanilla ice

n-

et

cream.

Almond Mocha

de cacao.

Amaretto and coffee.

Spanish CoHee

Mocha Mint

Brandy, KahJua.

Kahlua. creme de cacao, creme
de menlhe.

Jamaican CoHee
Tia Maria and Rum.
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OUr OWn Seasoned
Crisscross Fries
Homestylc fried potatoes.
Lara< ... 2.25

Small ... 1.50

ANt>

Homemade Onion Rings
Lightly breaded and golden fried.
SmaU ... 2.25 Large ... 3.25

Potato Skins
POt81O

sldns fried crispy.

lOPped

....;th real crumbled bacon and

Mouarella En Marinara
Lightly breaded wedgts of~.
deep fried and served with a

marinara sauce.
4.75

Buffalo Chicken Wings

Guacamole and Tortilla
Chips

Fried crisp. brushed with a butlery
seasoned hot salKr, saved with a
tangy blut: ch«St dip and edery &
carrot sticks.

A tonilla cup filled with fresh
guacamole and surrounded with
tortilla chips covered with mdted
colby chee5t. servtd with mexican
salsa.
5.75

Deluxe Chili Nachos
A giant heJping of crispy tortilla
chips smothered with our chili and
lOPped with melted colby cheese,

shredded lettuce. tomatoes, sour
cream and guacamole.

4.95

Spicy Chicken Nachos

Chicken Fingers

A giant helping of crispy tortilla
chips smothered with our spicy
chicken. Topped with melted colby

Hand cut Strips of chicken breast,
fried and saved with a SWeet orange:
plum sauce and a honey dijon

ch~, shredded lettuce. tomatoes,
sour cream and guacamole.

5.25

6.25

mustard sauce.

Onion Dip and Veggles

Vegetarian Nachos

nuc:d with

A crisp ~ assonment of carrOt
sticks, erlery, mushrooms, baby

6.25

Three tonilla cups

Super Nacl os and
Guacamole

guacamole, sour cream and salsa,

broccoli, peppers. tomatoes and

surrounded with tortilla chips
covered with ferried beans and
melted colby cheese. Served with
shredded lettuce and diced
tomatoes.
6.50

cucumbers with our onion dip and

Two tortilla cups filled with

guacamole and sour cream and
surrounded with tortilla chips
covered with melted colby cheese.
Served with shredded lettuce and

chips.
4.25

Grilled Chicken Skewers

diced tomatoes.

Side Orders

5.95

Guacamole. _....• , ....•.... 1.15

Skewers of bondess chicken
marinated in an oriental sauce,
broil«l and served with pita bread
wedg~ and a spicy peanUt dressing.

FRShsalsa . .... ...•.. . .......50

4.95

Sourcream. _......•..........75
Doublecheese ......•....... 1.23
QUli ..•.............•..... 1.7S

Cheese Garlic Bread
Melted mozzareUa and parmesan
cheeses on hot garlic bread.
1.95

melted cheddar cheese, served with
sour cream and chivC$.
4.95

Mexican Pizza
A large nour tortilla covered with

spicy ground bed and monterey
jack cheese, lOPped with shaved
Itttuct. diced tomatoes, green
onions, blad: olives, and served

v.ilh sour cream.
5.25
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Taco Salad

Yegelarian Chef Salad

A crispy flour tortilla shell filled
with taco navarro beef or spicy
chicken with fresh salad greens.
chick peas, black olives, IOmatoes.

A heaping bowl of crisp assorted
greens with swiss and cheddar
cheese. sliced fresh mushrooms, egg
wedges. ripe olives. tomatoes,

green onions, guacamole and

cucumbers, onions, sprouts,
crOUtons and grated carrots.
S.5()

lOPped with grated monterey jack

cheest. sour cream and fresh. salsa.
S.9S

Seafood Salad and Tortilla
A crispy flour IOn ilia shell filled
with fresh salad greens, seafood
salad, guacamok, chick peas,
tomatoes, green onions and black
olives, lOPped with monterey jack
cheese. Served with our fresh salsa.

6.2S
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House Salad, Soup
and Croissanl
A crock of baked french onion soup
or soup of the day. our fresh house
lossed salad and a buuer-rich
croiSsanl. Lighl, Quick: and

delicious.
4.95

Chef's Salad
House Tossed Salad
Crisp assoned greens tossed with
red cabbage, tomato wedges,

cucumbers, onions. grated carrotS,
sprouts and croutons.
2.75

GodIVa Spinach, Bacon and
Mushroom Salad
A mound of fresh green spinach
tossed with a marinade of chick
peas and tUnafish, fresh
mushrooms, sliced egg. swiss
cheese, tomatoes and chopped green
olives, lOPped with crumbled bacon
bilS and croutons. Served with a
warm bacon vinaigrette dressing.

S.5()

Chicken Mandarin
Julienne CUts of a grilled boneless
breast of chicken with crisp mixed
greens. mandarin oranges, croutons
and sliced fresh tomatoes and
cucumbers. Served with an orange
curry mandarin dressing.

Cobb Salad
Slices of grilled chicken breast. crisp
bacon bits. black olives. lomalOCS,
gorgonzola cheese, walnuts, sliced
egg and croutons on a mound of

crisp tossed greens.
6.2S

..Ii'"
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Julienne slices of hickory smoked
IUrkey breast, ham, cheddar and
swiss cheeses, sliced hard boiled egg.
tomatoes, onions, crOUtons and
black olives on a mound of crisp
tossed greens.

5.75

Orienlal Chicken Salad
A chicken breast broiled and thinly
sliced, served over tossed greens
with peanuts, water chestnuts, fried
wonton strips, sesame seeds, snow

peas, broccoli and mushrooms.
Snved with a sesame ginger
dressing.
6.25

Caesar Salad wilh Smoked
Chicken
Crisp romaine lettuce. sliced

chicken breast, grated ch~.
croutons and tomatoes tossed with
traditional caesar dressing.

5.15

5.15

•

These: are served with chips and
pickle on choice of bread or roH.

Rare Roast Beef
Lean and rare, served with lettuce.

sliced tomatoes and mayonnaise.
4 .7S

Sliced Breast of Turtley
All white meal with leuuce, sliced

tomatoes and mayonnaise.
4.7.5

Freshly Mad Soups

Chunky Chicken Salad

Served with a wann croissant.
CUp ... 2.15

Freshly made and served with

Bowl ,_, 2.95

k1.tUcc. sliced tomatoes and
mayonnaise.

canadian Pea Soup

4.75

Served with a warm croissant.

SOUp and SandWich

CUp ... 2.25
Bowl ... 2.95

A 00",'1 of soup of the day and half
of any of the above sandwK:hes on
choice of bread.
4.7.5
French onion with cheese add 5()¢.

French 0 ion Soup
Crock of soup baked with ch~
and served with a warm croissant.

3.25

The Pub Chill
Our blend of beef, beans and spices
heaped with melted cheddar cheese,
lOPped with sour cream and served
with tortilla chips for dipping.
3.95

Served with a small tossed salad.
Available anYtime. day or evening.
All made with lots of eggs, heavy
cream and our homemade pastry
crust.

Spin

j'

and

A quiche with saUteed spinach.
mushrooms and herbs baked to a
golden brown .

5.SO

Quic e of The Day
A speaal offeril\& with a]l fresh
ingredients.

5.SO

Burger Club
All of our dubs are triple decked on
white or whole-wheat toast and
served with our own crisscr()S.'j
seasoned french fries .

Turtley Club
Sliced breast of turkey, bacon sikes.
lettuct, sliced tomatoes and
mayonnaise.

5.95

Roast Beef Club
Sliced rare roast beef, bacon slices,
lettuct, sliced tomatoes and mayo.
5.9l

Broiled hamburger with melted
cheese. bacon slices. lellutt, slittd
tomatoes, and mayonnaise.
5.95

Chicken Salad Club
Our chunky chicken salad with
bacon sikes. Lectuct, sltctd
tomatoes, and mayonnaise.
5.95

Amherst Club Sandwich
Thinly sliced smoked ham. sliced
grilled chicken breast, swiss cheese,
bacon slices, leltuct, sliced tomatoes
and mayonnaise.

6.7.5

...enco
All burgers

Excaliburg

beef. hand are IQJ~. grou
broiled
Patted and r. lid lean
armed
and sen...
on a fresh . ed Ihick
.•
OUr ow
~lled bUlk ' and Juicy
fn.
n lllSScrOSS
Ie rol/ Wirh
e:s and pickle. seasolled french

Served with lettuce, IOmato and
maYonnaise.
4.75

Newcaslle

A combination of turkey, roast beef
and corned beef with swiss cheese.
cole slaw, lettuce and russian
dressing.

(New Orleans muffaletta)
Lightly smoked ham. genoa salami,
an olive and sweet pepper salad and
provolone cheese. Baked in a herb
baguette.

S.2S

Monte Cristo
Sliced turkey. ham and swiss cheese
on grilled white french dipped
bread. topped with a dusting of
powdered sugar.

S.2S

PonsmoUIII
Corned beef reuben with swiss
cheese, russian dressing and
sauerkraut, griUed.

S.2S

Sheffield
Sliced turkey, spinach, sliced
mushrooms and russian dressing.

4.9S

Buckingham
Thin slices of roast beef, sauteed
mushrooms and onions with melted
cheddar cheese. Served open-faced
on a roU.

S.SO

S.2S

Louisiana Blackened Burger

Hampshire

S.9S

Bristol
A bountiful mixture of seafood
salad served in pita bread with
shredded lettuce , sprouts, grated
carrots and tomato slices.

S.2S

Manchester
(Fresh vegetarian melt)
Open-faced sandwich of steamed
broccoli, spinach. mushrooms,
snow peas. and tomatoes. Topped
with melted cheddar and provolone
on syrian bread.

Plymouth

S.9S

S.2S

Seasoned cajun style. blackened and
tOPped with melted monterey jack
cheese. lettuce. tomato and
mayonnaise.

4.9S

(philly cheese steak baguette)
Th.inly sliced beef smothered with
peppers. onions and mushrooms
covered with melted monterey jack
cheese on a french baguette roll.

Served with melted cheese. bacon
slices, lettuce, {Omaw. onion and
mayonnaise.

Ser-'ed with melted cheddar cheese
and slices of canadian bacon,
lettuce. tomato and maYonnaise.

lenox

Berlcshire

Bleu Cheeseburger
Served with lots of melted aged bleu
cheese. strips of bacon, lettuce.
tomato and maYonnaise.

Canadian Bacon Burger

Seafood salad with melted swiss
cheese and sliced tomatoes served
open-faced on an english muffin.

S.9S

Pub Burger

A tuna cheese melt with cheddar
cheese on choice of bread.

S.lS

Cambridge
A grilled four cheese sandwich with
cheddar, swiss, american and
provolone on choice of bread.
4.75

S.2S
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Served with melted cheese, lettuce,
tomato and mayonnaise.

S.SO
(Roast beef crostini)
Roast beef, provolone cheese,
roasted sweet peppers, sliced
tomatoes, italian herbs. olive oil and
balsamic vinegar. Baked in an
itaJian baguette.
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Cheese Excaliburg
AU sandwiches are served with a smaJl tossed salad or a cup of homemade soup.

"i»
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Mexican Burger

4.9S

Served with a scoop of our
homemade chili and melted cheddar
cheese over the lOp with lettuce,
IOmalO and mayonnaise.

Boursln Burger

S.2S

Served with a boursin navored herb
and garlic cheese, bacon slices,
lettuce. tomato and mayonnaise.
5.25

Mozzarella Burger

Italian Burger

Served with sauteed mushrooms.
onions and melted mozzarella
cheese with bacon slices. lettuce,
tomato and mayonnaise.

S.2S

Burger topped with marinara sauce,
mushrooms and melted mozzarella.
with lettuce. tomato and
mayonnaise.
4.95

Cheese Melt

califomia Burger

A burger grilled and served between
tWO slices of rye bread with melted
cheddar cheese and your choice of
saut~ onions. mushrooms or
both.

Burger topped with melted
monterey jack cheese, alfaJfa
sprouts. guacamole. lettuce.
tomatoes, green onions. sour cream
and mayonnaise.

4.9S

S.SO

Ham

d Swiss

Snved warm.
5.95

CO-",,'"

b

Sliced IUrkey, bacon. leltu~,
tomato and mayonnaise.
5.95

Chocken Breast Supreme

Hot Roast Beef

Broiled chicken breast basted with
barbecue sauce and lOpped with
canadian bacon and mdta:i aged
cheddar cheese served on a roll with
leUuct, tomatoes and mayonnaise.
6.25

Open-faced roast beef on a french
roil with gravy.
5.95

Filet of Chicken
A chicken breast breaded and deep
fried and served on a roll with

lelluce, tomato and

CI

CI •• n Salad

With lettuce, walnuts and
mayonnaise.
5.95

B
With bacon. s\\iss C~, kttucc,
tomato and mayonmlist'.
5.95

ia Co
Smoked turkey breast, swiss ch«sc.
lettuce. sliced lomatOtS, a1falfa

sprouts, guacamole and
mayonnaise.
5.95

Seafood Sal'
With lettuce. sliced
mayonnaise.
6.50

Se. n Ye

lomal~ and

, C:tul.....

Lettuce, tomatoes. mushrooms,
cucumbers. carroo, onions, sproulS
and hummus.
5.50

mayonna~.

~.95

Glilled Blackened Cajun
Chicken
A spicy blackened chicken breast
lOPped with melted cheddar and
served with leuucr, tomatoes and
mayonnaise on a roll.
5.95

Open Steak SandWich
A sirloin broiled and served openfaced on a toasted french roll.
6.95

TeliYald Steak SandWich
A broiled. marinated steak served
open-faced on a toasted french roll.
6.95

Fish SandWich
A fresh fish filet hand breaded and
deep fried served on a toasted roU
with mayonnaise. lettuce. tomato
slices and tanar sauce.
5.75

Tex-Mex Chicken

All of our hot sandwiches are served

A boneless chicken breast grilled,
covered with melted monle«")' jack
ch~. fresh salsa and lOPped with
$Our cream and grttn onions served
on a roll with lettu~, tomato and
mayonnaise.
5.95

with a small tossed salad or a cup of
homemade soup and our crisscross
seasoned french frics.

Roast Beef and Bacon
Open faced roast beef on a french
baguette with melted cheddar
cheese, bacon slices and horseradish
sau~ on the side.
5.95

Open Faced Heaping Hot
Pastrami Reuben

I
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Lean pastrami piled high on rye
bread with sauerkraut, melted swiss
cheese and topped. with russian
dressing.

5.50

.
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Pub Burrito
A large flour tortilla fill~ with lots
of beef or spicy chicken with rerried
beans on shredded lettuce, onions.
tomatoes, lOPped with sour cream
and guacamole and ~ed with

mexican salsa.
6.25

Soh Tacos
Three flour tonillas filled with spicy
bttf or chicken with shredded
lettuce. grated monterey jack
cheese, diced tomatoes, green

onions and salsa 5aucr.
5.95

Pub Chimichanga
A large Oour tortilla rolled around a
spicy beef or chicken filling ....ith
refried bdlns, deep fried and
coverm with guacamole, grated
monlttC)' jack. arttn onions, and
sour cream. Servut with 1C'lIucc and
mexican salsa.

6.25

Super Tortilla and Chili

Mexican Pizza

A gianl tortilla shdl filled with our
spicy chili and lOPped with melted

A large flour tortilla covered with
spicy ground beef, tomatoes.
monterey jack cheese. green onions
and black olives, topped with
shredded lettuce and served with
sour cream.

monterey jack ch~. green onions,
diced tomatoes and SOUT cream.
5.SO

Sizzling Fajilas
Your choa of sliced marinated

5.25

beef or chicken tenderloins served

Taco Salad

on a sizzling planer with sweet
onions and bell peppers. Served
with lettuce. diced tomatoes,

A crispy flour tortilla shell filled
with taco flavored beef or spicy
chicken with fresh salad grt:enS,
chick peas, black olives, tomatoes,
green onions. guacamok and
topped with grated monterey jack
cheese, sour cream and fresh salsa.

guacamole, sour cream, fresh salsa
on warmed soft lOnillas and a side
of mexican rice.
6.95

Chicken Enchiladas

5.95

Two large flour tortillas filled

Seafood Salad and Tortilla

genttously with spicy chicken, green
onkms and black olives. Baked with
monterey jack and choidac cheese
and ranchero sauce. Served with
sour cream, refried beans and a side
of mexican T'i«.

A crispy flour tonilla shell filled
with fresh salad greens • .seafood
salad. guacamole, chick peas,
tomatoes, green onions and black
olives. topped with monterey jack
chec:sc. Served with our fresh salsa.

6.25

6.25
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AU of our steaks art served with a
garden tossed saJad, choice of
potato or rice pilaf and bread.

Grilled New York Sirloin
U.S.D.A. choice aged boef, hand
cut, well trimmed, broiled and
topped with homemade onion rings.

Each of our chicken entrees is
served with a garden tossed saJad,
choice of potato or rice and bread.

12.75

Half Pound New York
Sirloin and Mushrooms

Mushrooms and Chicken

A choice sirloin steak, broiled and
topped with saUteed mushrooms
and melted mozzarella cheese.

Breast of chicken deep fried, topped
with saUteed mushrooms and
covered with melted mozzarella
cheese.

9.95

Blackened Rib Eye Steak

8.95

A choice certified angus rib eye
steak dredged in a mixture of cajun
seasonings and pan-blackened to
seal in the natural juices.

9.95

Sizzling T-Bone Steak
An eightc:m ounce choice
bone-in-steak broiled and served on
a siz2.ling platter and topped with
homemade onion rings.

Chicken Breast Pannesan

NNE.

14.95

A boneless chicken breast breaded
and deep fried, topped with
marinara sauce and melted
mozzarella cheese.

8.95

Chicken Finger Platter
Strips of chicken breast lightly
breaded, deep fried and served with
a honey dijon mustard sauce and a
sweet orange plum sauce.

8.50
Chicken Santa Fe
A boneless chicken breast broiled
with fresh spicy salsa, chourizo
sausage, monterey jack cheese, sour
cream and fresh chopped scallions.

8.95

Grilled Chicken Cordon Bleu

served with garden tossed
saJad, choice of potato or rice and
bread.

Baby Back Ribs
Tender and meaty fuJI slab of ribs,
marinated and seasoned with our
special sauce, grilled and basted
with barbecue sauce.

10.95

A breast of chicken grilled, brushed
with barbecue sauce, topped with
lean smoked ham and covered with
monterey jack cheese.

9.25

Louisiana Blackened Cajun
Chicken
A breast of chicken seasoned with
cajun spices and blackened on the
grill to seal in the natural navors.

8.50

Served with garden tossed saJad
and bread.
A medley of broccoli. zucchini.
snow peas. mushrooms. onions.

J

bean sprouls, rcd and green

peppers. Cooked with light
seasonings in our tcriyaki sauce and
served over

I

net.

Shrimp ....... .. 10.75

Vegelarlan
WilhTempeh .... 8.25

NNE.

AU pasta dishes served with a
garden tossed salad and hot garlic
bread.
With cheese garlic bread add S()f.

Baked Vegetable Lasagna
Baked lasagna layered with fresh
seasonal vqetables and a blend of
mozzarella, ricOlla, provolone and
pannesan cheeses.

8.25
Scallop and Shrimp
Fresh sea scallops and Shrimp
sauteed with s:littd vegetables.
finished with cream and parmesan
c:heese and served over spinach and
egg rettucine.

Each of our fish entrees is scrv«l
with a garden tossed salad, choice
of potato or rict and bread.

Broiled Boslon Scrod
A tender fish filet broiled with a
lopping of butler and .seasoned

bread crumbs.

8.95
Baked Sluffed Haddock
Fresh haddock filet baked with our

crabmeat and scallop sluffing and
covered with a mushroom mornay
sauce.
9.25

Baked Seafood Casserole
Shrimp. scallops and scrod baked

10.95

en casserole with bUller and
seasoned bread crumbs.

Smoked Chicken and
SulHlried Tomalo Primavera

10.75

Smoked chicken ana
sun-dricd tomatoes saUteed and
seasoned in a light alrredo sauce
served over linguini.

9.95
Fenuclne Marinara
Fresh pasta wilh a classic red
marinara sauce.

7.95

Fried Clams
Who~

fresh dams lightly breaded
and dttp fried. Served with tartar

sauce.

8.95
Today's Grilled Fish
A fresh feature CUI of today's
selection, grilled 10 flaky tenderness
and lOPped with flavored butler.

8.95

All brunch entrees are saved with
fresh fruit.
The entire regular menu and dinners
are a vailable during Sunday brunch.

Mimosa

I

Spinach and Mushroom
Ouiche
A quiche with sauteed spinach,
mushrooms and herbs, baked to a
golden brown. Served with home
fries and choice of toast, bagel or
english muffin.

S.SO

Freshly squeezed orange j uice and
champagne.

Ouiche 01 The Day

Kir

A special offering with all fresh

Bloody Mary

ingredients served with home fries
and choice of toast, bagel or english
muffin.

Eight ingredients make this a great

S.SO

White wine and creme de cassis.

one.
Champagl'e

French Toas

By the glass.

Served with bacon and sausage links.
4.95

Orange and Grnpelruit Juice

Kids' French Toast

Freshly SQueezed by the glass. halt
and full carafe.

12andunder .............. . ... 99

Royal Peach
Peachtree sehnapps and
champagne.

Champagne Royale
Champagne and chambord .

Omelettes
Create your own three egg omelette
from a select'on of fillings: Ham,
peppers, onions, mushrooms,
chtt:Se, bacon and tomatoes. Served
with home fries and toast, bagel or
english muffins.

S.2S

\ __-----T-~The Continental

l

Freshly squoezod orange juice. fruit.
warm croissant, bagel and cream
cheese. coffee or hoc chocolate.

4.SO

Eggs Benedict
Poached eggs on english muffms
with canadian bacon and lOPped
with hollandaise sauce.

Huevos Rancheros
Flour toniUas covered with refried
beans and lOPped with fried eggs,
ranchero sauce, seamons an<"'~,,,ru I SideD,..
'welS
monterey jack cheese. Served with
homefries.

Cro....nl
~lIel and . ........ . . 1.25

S.7S

Nova Platter

roan, Cheese

Sausage

.. .. ' .

S.SO

Fresh sliced nova scotia lox with
bagel, cream cheese, tomato and
onion.

The Traditional

S.9S

Eggs to order. Two eggs fried.

BrunchS~ns
~~--r:~~~~~~.
Extra large potato skins, fried crisp,

scrambled or poached with bacon
and sausage links, home fries , toast,
bagel or english muffin .
4.95

Bllcon

Ii

filled with three poached eggs with a
side of bacon and sausage lOPped
with hollandaise sauce and saved
with home fries.

S.SO

... . . •.. ..

.. '.

'.

1 50

.

1.25
otne Ffies . . • ... . ... 1.25
............ 95

Fruit JUICes
Orange, fra;h squeezed grapefruit,
pineapple', cranberry or V-8.

Coke Classic, Diet Coke,
Sprite, or Ginger Ale
Complimentary ~fiJl.

Freshly Ground CoHee
(12 and undc" please)

Brewed Deca"einated
CoHee

The first soda, milk, or
juice you order is on
.
I
us ... enJoy.

With whipped cream.

Hamburger

In season.

with french fries.

1.95

Hot Chocolate
Iced Tea and Co"ee
Hertoal Flavored Teas

Cheeseburger

Milk

with french fries.

Small & Large

2.25

Perrier Water

Grilled Cheese SandWich

Eleven ounce: bottle impona:i from

with french frics.

France.

1.95

Saratoga Water

Fried Chicken Fingers

Natural spring waler from Saratoga
Springs, NN' York.

Fried boneless strips of chicken with
a SWeet orange plum sauce, lettuce.
tomato and french frics.
2.95

Pasta Marinara
Marinara sauce served over
linguine.

1.95

Sharp's
Nonakoholk beer brewed by

Miller.

Ice Cream Drinks
Nonalcoholk frozen fruit drinks.

Drangina
A natural orange fruit citrus drink.

'1 ;l

0 0 0
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RESTAURANT

ASSOCI AlI ON
HE~L COLLECTION

THE PUB
has been an integral part of the Amherst dining
scene since 1968 when the atmosphere of dark
wood, heavy beams and carriage lanterns,
suggestive of a typical English pub , made Itthen

as now a favorite with area students .

•••
Since then our bright new look and imaginative,
expanded menu have added many area families ,
business people and visitors to our growing list
of friends who regularly drop by .

...

We welcome you to The Pub and assure you that
we will do everything necessary to make your
dining experience one that you will enjoy and

want to repeat soon.

t5 E. Pleasant Street
Amherst, Massachus.lls 01002
549-1200

